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Christmas Dinner Set Menu

Complimentary special cocktail on house
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A L Steamed egg custard, Hokkaido uni, caviar
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BT 7Y HPE - South African abalone
EHE OEMNY—R Wakame seaweed, uni sauce
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WE - X732/ vm Penghu threadfin fish
TURET EESDY Chanterelle, funori, dish sauce, yuzu foam
72 L1 o

ksksk
AL Y - R Spanish Mediterranean red prawn
iR D E A Bamboo charcoal udon
TEDOFEE R 7 Shrimp bisque sauce
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A5 EWEpE - BEM4T X —nm A A5 Miyazaki kuroge wagyu tenderloin

ZEHEI DB Seasonal vegetables
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MET—V v 7 DF ¥ —ny Wagyu garlic fried rice
WZa X X750 Meat floss, quail egg
ERoTELT Y Asari sumashi soup, pickles
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REARIRGE « D7 T X Kumamoto strawberry flambé, ginger ice cream, lime
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HK$1,890 per person
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Please advise our associates if you have any food allergies or special dietary requirements.

AT 8 H DUBHSSH B S In— TR ps g -

All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



